Sunday Roasts

S ‘ b 16 The best cuts from Jones’ The Butcher with

— Bar & Kitchen — infinite roasties and Yorkshire puddings.
Every Sunday 1-6pm

Snacks.

Truffle & pecorino mixed nuts

Mixed olives

Sourdough focaccia | whipped butter

Tuna tostada | rice crackers, lime crema

Pea & asparagus arancini | blue stilton, wild garlic aioli
Nduja sausage roll | saffron mayo

Starters.

Burrata | heritage tomatoes, roasted peaches, rocket, pumpkin seed pesto

Royal chicken | coronation chutney, lime, spring onion

Watermelon tartare | sesame seeds, shallots, jalaperio gazpacho, hazelnuts | VG
Smoked ham hock terrine | pickled vegetables, wild garlic mayo

Crab and prawn salad | brown crab emulsion, chilli oil, dill & cucumber dressing

Mains.

Pork schnitzel | rocket, fennel & cherry tomato salad

Prawn agnolotti | mussels, seafood bisque, asparagus, cherry tomato
Ricotta gnocchi | lamb ragu, spring onion, herb crumb

Wild mushroom risotto | pea puree, asparagus, mint, lemon zest | VG
Roasted cauliflower steak | curry sauce, pomegranate, herb oil, lime | VG

From The Grill.

Grilled seabass | crushed potatoes, charred broccoli, mussel beurre blanc

Lamb rack | grilled baby gem, burnt cauliflower puree, dauphinoise potato, mint jus
Classic beef burger | caramelized onion, gherkin, american cheddar, skinny fries
Grilled bavette steak | butter lettuce, mustard dressing, peppercorn sauce, skinny fries

Sides.

Green Beans | garlic, chilli

Crispy new potatoes | cottage cheese, herbs
Tenderstem broccoli | garlic, lemon
Skinny fries

Please make us aware of any allergies . We cannot guarantee our menu is suitable for those with severe allergies. 12.5%
discretionary service charge is added to all bills. This goes directly to the team. Please be aware we are a cashless venue.
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